THE CIDER ORCHARD 
A Student-Led Restaurant
(Monday 12TH January – Friday 6th February)
2 Courses - £15
3 Course - £17
Inclusive of Tea & Filter Coffee 

Starters
Brie & Red Onion Tart, Pickled Apple, Apple Reduction V
Soup of the Day, Homemade Bread V GF
Chicken Liver Parfait, Bacon Jam, Brioche GF
Moules Marinière, Cream, Garlic, Parsley GF

Mains
Lasagna Verdi alla Bolognese, Rocket & Parmesan Salad
Coq au Vin, Pomme Puree, Sprouting Broccoli GF
Supreme of Salmon, Ratte Potatoes, Spinach, Warm Tartare Sauce GF
Pumpkin Risotto, Gorgonzola & Sage V GF

Desserts
Lemon Polenta Cake, Creme Fraiche Sorbet V GF
Strawberry Panna Cotta, Crumble V
Chocolate Chestnut Torte, Tonka Bean Ice Cream V GF
Steamed Marmalade Sponge Pudding, Creme Anglaise V



V – Vegetarian     GF – Gluten Free
Please make sure we are aware of allergies or intolerances; some dishes are adapted to suit individual dietary requirements.

